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PALAIS CRYSTAL PALACE
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SERVED DINNER (MINIMUM PEOPLE REQUIRED IN PARENTHESES)

Choice of soup or chilled juice

Cream of fiddlehead, cream of carrot and curry, cream of cheddar and potato,

roasted red pepper, Italian vegetable, beef and vegetable, cream of broccoli

Choice of one salad:

Shrimp Caesar, julienne, Greek, Caesar, or garden tossed

Surf & Turf (40)
8oz prime rib and ¥ Market lobster served with baked potato (sour cream and

bacon bits on the table), baby carrots and green beans

$46.99 / per person
(Seasonally priced)
Prime Rib (40)

Heavenly cooked 100z portion served with mashed potatoes, carrots and peas
$37.99/person

Baked Salmon Filet (20)

Generous portion of baked filet topped with a sauce (lemon dill, Canadian maple

or apricot and ginger) accompanied with long wild rice and asparagus
$28.99/person

Stuffed Salmon and Shrimp Skewer (20)

Cheese and asparagus stuffed salmon with Béchamel sauce, served with a shrimp

skewer, rice and seasonal vegetables.
$34.99/person
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Fisherman’s Dream (40)

Bacon-wrapped scallops, stuffed shrimps, ¥2 Market lobster and stuffed sole
served with baked potato (sour cream and bacon bits on the table) and carrots &
mushrooms

$45.99/ per person
(Seasonally priced)

Roasted Chicken and BBO Ribs (40)

70z rack of pork and a portion of chicken served with oven-roasted potatoes,

carrots and peas $29.99/person

Stuffed Sole and Bacon Wrapped Scallops (40)

Delicious stuffed sole with crab and shrimp mix topped with a Bechamel sauce
and served with bacon wrapped scallops, mashed potatoes and vegetables
$26.99/person

Roast Turkey Dinner (40)
Sliced and traditionally stuffed with our chef’s special savory recipe is topped

with gravy and served with cranberries, mashed potatoes, honey glazed carrots

and beans $26.99/person

Roast Beef Dinner (40)

Slices of tender beef smothered with gravy served with oven-roasted potatoes and

a medley of vegetables $27.99/person

Souvlaki Dinner (we recommend the Greek salad with this meal) (25)

Two skewers of marinated grilled chicken served with rice pilaf, a medley of

vegetables and tsaziki sauce $26.99/person
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Chicken Breast (20)
Skinless, boneless 60z topped with a sauce (white wine and mushroom or

artichoke and red pepper), served with a stuffed potato (pureed with broccoli,

bacon and cheddar) and seasonal vegetables $24.99/person

Stuffed Chicken (40)
Florentine (spinach, artichoke & mix cheese blend), Mediterranean (mozzarella

cheese, spinach and sun-dried tomatoes), Cordon Bleu (ham and Swiss cheese with
béchamel sauce), Italian (provolone cheese, sun dried tomatoes and rosemary with an
Alfredo sauce), Seafood (crab and shrimps with orange and tarragon stuffing and
a seafood sauce), or Kiev (ham, parsley and garlic butter). All of these are served
with a medley of vegetables and long grain wild rice.
$28.99/person
Scrumptious Flaky Salmon (20)

A tender salmon filet with lobster, shrimps and old cheddar wrapped in a phyllo
pastry smothered with a béarnaise sauce and served with herbed rice and steamed

broccoli bouquets and baby carrots $34.99/person

Chicken Parmigiana (20)

An 80z grilled chicken breast topped with pomodoro sauce as well as melted
Parmesan and Mozzarella cheese is served with choice of potatoes and a medley

of vegetables $24.99/person

Maritime Lobster Dinner (25) Seasonally priced

All entrées served with:

Freshly baked dinner rolls, chef’s choice of dessert, coffee and tea
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DINNER BUFFET

Choice of Four Salads:

Shrimp Caesar, Caesar, julienne, Greek, pasta, Italian seafood, garden tossed,

coleslaw or potato

Choice of One Potato:

Oven-roasted, creamed, seasoned au Gratin (pureed with broccoli and Cheddar) or

scalloped (Alfredo sauce and Parmesan cheese)

Buffet includes:

Vegetable, cheese and meat tray, seasonal vegetables, fresh fruit salad, rice pilaf,

dinner rolls, chef’s assorted desserts, coffee and tea

Hot Dishes:

Beef bourguignon Sausage & mushroom penne in garlic cheese sauce
Beef stroganoff Tortellini in a garlic sauce

Pork ribs Medley of seafood in a cheddar cheese sauce
Seafood lasagna Bacon-wrapped scallops

Ham in pineapple sauce Coconut shrimps

Garlic shrimps

Lamb curry

Peppered beef with Portobello mushroom in a demi-glazed sauce
Chicken Breast with choice of sauce: (broccoli & cheese, chasseur, or white wine and mushroom)

One Hot Dish Two Hot Dishes Three Hot Dishes Four Hot Dishes
$26.99/person $29.49/person $32.49/person $34.49/person
(Min of 40 people) (Min of 40 people) (Min of 50 people) (Min of 50 people)

Add a Chef to carve your choice of:

Roast beef $3.49/person* Roast turkey $3.99/person*
Ham leg $3.59/person*  Prime rib $6.99/person*
Lamb leg $5.49/person*

* Add these amounts to the prices above.
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COCKTAIL RECEPTION

Cold hors d’oeuvres

Smoked salmon, cream cheese

& cucumber canapés

Bruchetta, sundried tomatoes &

rosemary butter canapés
Shrimp cocktail

Patés and fruit plate with

crackers (s ppl)
Smoked Salmon plate

Hot hors d’oeuvres

Steamed mussels

Chicken wings

Mini spring vegetable rolls
Sweet & Sour meatballs
Bacon-wrapped scallops
Coconut shrimps

Assorted Trays

Cheese and crackers tray
Cold meat tray
Assorted sandwiches tray

Nacho Bar (minimum of 25 people)

$13.99/dozen
$10.99/dozen
$6.99/person

$20.99/plate

Shrimp, cucumber & dill
butter canapés

Smoked oyster & anchovy
butter canapés

Crab and lobster canapés
platter

$10.99/person  Whole salmon (cold)

Mexican Dip (layers of cream cheese, sour cream, salsa and green onions with nacho chips) 30ppl

$7.99/Ibs

$14.99/dozen
$10.99/dozen
$11.99/dozen
$15.99/dozen
$19.99/dozen

Chicken balls

Fried mushrooms

Deep fried shrimps
Breaded scallops

Cheddar jalapeno poppers
Bacon-wrapped Italian
sausages

$3.99/person  Vegetable and dip tray
$4.99/person  Fresh fruit tray
$3.99/person  Sweet tray

$13.99/dozen
$11.99/dozen

$69.99/platter

$149.99/piece
$49.99/plate

$10.99/dozen
$8.99/dozen
$16.99/dozen
$14.99/dozen
$15.99/dozen
$9.99/dozen

$2.79/person
$3.49/person
$2.49/person

Includes: spicy beef, cheese sauce, basket of crispy nacho chips, salsa sauce,

diced tomatoes, green chives, jalapeno peppers, sour cream and black olive
$6.99/person

Chef’s “Carved Beef on a Bun” (minimum of 40 people)

Served with dinner rolls, Dijon mustard, horseradish and mayonnaise
$8.99/person
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Wine List

House Wine:

French Cross (Canada)

Bottled White Wine:

Two Oceans  (Sauvignon Blanc) (South Africa)

Lamberti (Pinot Grigio) (Italy)

Korta (Sauvignon Blanc, Voignier, Chardonnay) (Chili)

Fuzion (Torrentes) (Argentina)
Santa Rita (Chardonnay) (Chili)

Bottled Red Wine:

Two Oceans (Shiraz) (South Africa)

Lamberti (Valpolicella) (Italy)

Wayne Gretzky (Cabernet/Merlot) (Canada)

Fuzion (Malbec) (Argentina)

Pere Patriarche (Pinot Noir) (France)

Santa Rita (Merlot) (Chili)

Sparkling Wine:
Brights President (3) (White)
Totts Brut (0) (White)

Punch
Fruit punch $45/bowl*
Citrus punch $45/bowl*

*Alcoholic punch also available

Sea breeze punch

Hawaiian punch

$17.99/litre

$32.99750 ml
$37.99/750 mli
$32.99/750 mi
$30.99/750 mi
$34.99/750 ml

$34.99/750 ml
$34.99/750 ml
$44.99/750 ml
$30.99/750 ml
$34.99/750ml
$34.99/750ml

$20.99/750 ml
$24.99/750 ml

$60/bowl*
$40/bowl*
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